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B ECAUSE I would have every Man make 
Advantage of the Blellinga of Providence, and 
few are acquainted with the Method of making 
Wine of the Grapes which grow wild in our 
Woods, I do here prefenc them with a few eaiy 
DireSions, drawn from fome Years Experience, 
which, if they will fallow, they may furnifh. 
themfelves with a wholefome fpiightiy Claret^ 
which will keep for feveral Years, and is not in- 
ferior to that which paffeth for French Claret. 

Begin to gather Grapes from the loth of Septem- 
ber (the ripeft fnft) to the laft of Ofiobcr y and ha- 
ving clear’d them cf Spider- webs, and dead-Leaves, 
put them imp a large Moloffes- orR urn- Hogfhead ; 
alter h ving walked it well, and knock’d one 
Head out, fix it upon the other Head, on a Stand, 
or Blocks in the Cellar, if you have any, if net, in 
the warmeft Part of the Houfe, about 2 Feet from 
the Ground ; as the Grapes fink, put up more, for 
3 or 4 Days ; after which, get into the Hogfhead 
bare-leg’d, and tread^them down until the Juice 
works up about yotn^ Legs, which will be in lefs 
than half an Hour ; ‘then ger out, and turn the 
Eottom ones up, and tread them again, a Quarter 
of an Hour ; this will be fufficient to get out the 
good Juice; more preffing wou’d burft the unripe 
Fruit, and give it an ill Tafte : This done, cover 
the Hogfhead dole with a thick Blanket, and if 
you have no Cellar, and the Weather proves Cold, 
with two. 

In this Manner you muft let it take its firft Fet- 
rnenr, tor 4 9. r 5 Days it will work furioufly ; when 
the Ferment abates, which you will know by its 
making lefs Noife, make a Spile-hole within fix 
Inches of the Bottom, and twice a Day draw feme 
in a Glafs.^ When it looks as clear as Rock-water, 
draw it off into a clean, rather than new Cask, pro- 
portioning ic to the Contents of the Hogftaead or 
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Wine * Vac ; that is, if the Hogfhead holds twenty 
Bufhels of Graces, Stems and all, the Cask muft at 
leaU, hold 2o (Gallons, for they will yield a Gal- 
lon per Bnfliel. Your Juice orf Muft thus drawn 
from the Vat, proceed to the fecond Ferment. 

You muft referve in Jugs or Bottles, 1 Gallon or 
5 Quarts of the Muft to every 20 Gallons you have 
to work ; which you will ufe according to the fol- 
lowing Direftions. 

Place your Cask, which muft be chock full, 
with the Bung up, and open twice every Day, 
Morning and Night; feed your Cask with the re- 
ferved Muft; two Spoonfuls at a time will fuffice, 
clearing the Bung after you feed it, with your Fin- 
ger or a Spoon, of the Grape-Stones and other Filch 
which the Ferment will throw u f p ; you muft con- 
tinue feeding ir thus until Chrijlmas , when you 
may bung it up. and it will be fit for Ufe or to be 
rack’d into clean Casks or Bottles, by February. 

N. B. Gather the Grapes after the Dew is off, and 
in all dry Scafons. Ler not the Children come at 
the Muft, it will fcour them feverely. If you 
make Wine for Sale, or to go beyond Sea, one 
quarter Part muft be diftill’d, and the Brandy put 
into the three Quarters remaining. One Bufhel of 
Grapes, heap Meafure, as you gather them from 
the Vine, will make at lcaft a Gallon of Wine, if 
good, five Quarts. 

Thefe DireSUons are not defign’d for thofe who 
are skill’d in making Wine, but for thofe who 
have hitherto had no Acquaintance with that Art. 


* Vat or Fact, a Name for the Vcjfel y in which you 
tread the Grapes , and in which the Muft takes its firft 
Ferment. 

t Muft is a Name for the Juice of the Vine before it 
is fermented , afterwards f tis called l Vine. 


